
WATERMELON FETA SALAD

BLACKENED SEAFOOD PASTA AGF

V

LEMON REGGIANO RISOTTO

Buck-a-Shuck Oyster  Sundays!MUSSELS 

SUMMER SPECIALS
STARTERS

Regg iano r i so t to  w i th  capers  in  a  lemon-gar l i c  
wh i te  w ine  sauce and ex t ra  v i rg in  o l i ve  o i l ,

Choice  o f  pan-seared Sa lmon ($35) ,  
pan-seared Ch icken ($24) ,  
o r  loca l l y  sourced seasona l  Vegetab les  ($18) .

1/2  Dozen $16 |  Dozen $30

RAW BAR

MAIN SUMMER DISHES

SEASONAL SALADS

CAPRESE SALAD

$14

$14

$14

Loca l  musse ls  s immered in  a  gar l i c  wh i te  w ine  bro th
or  sp icy  f ra  d iavo lo ,  served w i th  gar l i c  c ros t in i .

He i r loom tomatoes  w i th  roas ted  red  pepper  jam,
oregano pes to  o i l ,  bas i l  m icrogreens ,  red  on ion ,
and shaved Parmesan Regg iano .

Watermelon  and fe ta  w i th  a rugu la ,  cand ied  wa lnu ts ,
p ick led  on ions ,  and  rad ishes ,  tossed in  a  lemon
gar l i c  v ina igre t te .

DOCK 9

TUNA POKE BOWL 

Fresh  tuna  in  c i t rus  te r iyak i  w i th
p ineapp le ,  j a lapeño ,  car ro t ,  and
cucumber ,  over  wh i te  r ice  w i th
avocado ,  sca l l ions ,  and  toas ted
sesame.

$24

PRIMAVERA RISOTTO

Creamy r i so t to  w i th  cher ry  tomatoes
and f resh  sp inach ,  w i th  Parmesan
fo lded in .

$18

*Consuming raw or undercooked meats, poultry,  seafood, shel l f ish, or eggs may increase 
your r isk of food borne i l lness, especial ly i f  you have certain medical condit ions.

OYSTER ROCKEFELLER $17

(5 )  Loca l  oys ters  baked w i th  sp inach-Parmesan
cream.

LOBSTER BRUSCHETTA $20

(5 )  Gar l i c - toas ted  cros t in i  w i th  f resh  lobs ter ,
mar ina ted  tomatoes ,  and  mozzare l la ,  d r i zz led  w i th
ba lsamic  reduct ion .

SHRIMP PEACH CEVICHE $15

Shr imp and peaches  w i th  on ion ,  c i l an t ro ,  and  a j i
amar i l lo ,  tossed in  a  peach leche de  t ig re  and
f in i shed w i th  p ico  de  ga l lo ,  served w i th  to r t i l l a  ch ips .

Served w i th  house  mignonet te

LOCAL OYSTERS

SHRIMP COCKTAIL

(5 )  Co lossa l  Shr imp

$15

$42

Loca l  shr imp and musse ls  in  gar l i c  scampi  sauce ,
over  house  pas ta  w i th  gar l i c  c ros t in i .

TUNA TACOS $22
(3 )  Hard-she l l  tacos  w i th  f resh  tuna  in  ch ipo t le  a io l i ,
topped w i th  p ineapp le  p ico .

dock9-c t .com

dock9ct

Dock  9

V

VAGF ADF

GF DF

AGF ADF

ROASTED RED PEPPER HUMMUS $14

Medi ter ranean-s ty le  hummus w i th  roas ted  red
peppers ,  f in i shed w i th  smoked papr ika ,  gar l i c  o i l ,
and  ex t ra  v i rg in  o l i ve  o i l ,  served w i th  c ros t in i .

DFAGF V

AGF



CAESAR AGF

CHOPPED PASTA

BUDDHA BOWL 

ADF

GF DF V

NEW ENGLAND
CLAM CHOWDER

FRENCH ONION SOUP
Vea l  bro th  w i th  caramel i zed  on ions  topped 
w i th  a  s l i ce  o f  baked I ta l i an  bread and 
mel ted  Swiss  cheese .

SOUPS  

DEVILED EGGS $12

(6 )  C lass ic  dev i led  eggs  seasoned w i th
papr ika  and Old  Bay .

GARLIC BREAD

Toas ted  French baguet te  w i th  roas ted
gar l i c  bu t ter  and Parmesan ,
served w i th  mar inara .

$10

MEATBALLS

(3 )  House-made meatba l l s  in  mar inara
wi th  Parmesan .

$12

ROASTED BRUSSELS

Roasted  Brusse ls  sprouts  w i th  ponzu ,
peanuts ,  and  togarash i  sp ice .

$14

STARTERS  SALADS 

CHIPS & DIPS

CUP |    $8
BOWL |  $12

$14

CHIPS & SALSA $7

Mexican  s t ree t  corn

DOCK 9

Romaine  w i th  house-made Caesar
dress ing ,  Parmesan ,  sweet  peppers ,
and house  croutons .

$15

Romaine  w i th  ch icken ,  bacon ,  red
on ion ,  cher ry  tomatoes ,  b lue  cheese ,
and d i ta l in i ,  in  a  ba lsamic  v ina igre t te .

$18

Quinoa  w i th  f resh  greens ,  car ro ts ,
cucumbers ,  roas ted  Brusse ls  sprouts ,
cher ry  tomatoes ,  and  avocado ,
house-made v ina igre t te  w i th  green
goddess  dr i zz le .
Add wh ipped fe ta  +$3

ADD PROTEIN TO ANY DISH
Gr i l led  or  B lackened

Chicken +$6 |  Shr imp +$10 |  Sa lmon +$13
Bacon +$2 .50  |  Lobs ter  +$MKT

GF Pas ta  +$2

$18

CHICKEN WINGS

(8 )  Ch icken w ings  tossed in  one  o f  our  s igna ture
house-made sauces :

Buf fa lo  |  BBQ |  O ld  Bay  & But ter  |  House  Dry-Rub

$14

CHIPS & GUACAMOLE $7

CHIPS & ELOTE $7

NACHOS $13

Tor t i l l a  ch ips  w i th  ch ipo t le  a io l i ,  p ico  de  ga l lo ,  and  a
mel ted  three-cheese  b lend ,  w i th  shredded le t tuce .
Add Guacamole  +$4 |  Ch icken +$6 |  S teak  +$8

WHIPPED FETA $15

Whipped fe ta  w i th  a  dr i zz le  o f  ho t  honey ,
served w i th  c ros t in i .

BUFFALO CHICKEN DIP $17

Buf fa lo  ch icken w i th  a  b lend o f  mozzare l la ,  Monterey
Jack ,  cheddar ,  and  b lue  cheese ,  served w i th  to r t i l l a
ch ips .

VEGGIE DIP  TRIO $15

Elo te ,  Whipped Feta ,  and  Roas ted  Red Pepper
Hummus,  w i th  to r t i l l a  ch ips  and loca l l y  sourced
vegetab les .

GF

AGF

GLUTEN FREE

AVAILABLE GLUTEN FREE

DAIRY FREE

VEGETARIAN

AVAILABLE DAIRY FREE

DF

V

ADF

*Consuming raw or undercooked meats, poultry,  seafood, shel l f ish, or eggs may increase 
your r isk of food borne i l lness, especial ly i f  you have certain medical condit ions.
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BRUSCHETTA AL POMODORO $14

(5 )  Gar l i c - toas ted  cros t in i  w i th  d iced  tomatoes  and
mozzare l la ,  d r i zz led  w i th  ba lsamic .

GF

V

V

V

GF DF V

V



TACO TRIO

PAELLA

DOCK 9  CUBAN 

BIG PLATES 
HANDHELDS

$32

(3 )  Corn  or  F lour  to r t i l l as  |  cho ice  o f  1  pro te in

Chicken T inga  $16  -  Wi th  c i t rus  s law,  ch ipo t le  a io l i ,
and  gr i l l ed  p ineapp le  p ico

Carne Asada $18  -  Wi th  ch imichurr i ,  p ico  de  ga l lo ,
guacamole ,  le t tuce ,  c rema,  and c i lan t ro

Shr imp $20  -  Wi th  c i t rus  s law,  ch ipo t le  a io l i ,  p ick led
on ions ,  and  p ick led  ja lapeños

Chicken ,  shr imp,  chor i zo ,  and  musse ls  w i th  a rbor io
r ice  and peas ,  in  a  savory  bacon so f r i to .

MAIN DISHES

P&C THE VAUGHN

$18

$17

Roasted  pork ,  ham,  and sa lami  w i th  Swiss ,
d i jonna ise ,  and  house  p ick les ,  p ressed on  a  
hoag ie  ro l l .

Th ick -s l i ced  turkey  w i th  bacon ,
cheddar ,  gar l i c  a io l i ,  and  avocado ,
on  I ta l i an  bread .

DOCK 9

Al l  handhelds  are  served wi th  ket t le  ch ips
or  a  choice  of  s ide:  

Homefr ies  +$4 (Or ig ina l ,  BBQ,  or  Tru f f le  Parm)

FRENCH DIP  SANDWICH

Sl iced  roas t  bee f  w i th  Swiss  and on ion
r ings  on  a  sesame baguet te ,
w i th  au  jus  fo r  d ipp ing .

$22

YARD BIRD

Fr ied  ch icken on  a  br ioche ro l l  w i th
p imento  cheese ,  wh i te  A labama BBQ
sauce ,  roas ted  red  pepper  je l l y ,
le t tuce ,  tomato ,  and  house  p ick les .

$20

DOCKSIDE BURGER

(2 )  4oz  pa t t ies  w i th  Amer ican  cheese ,
burger  sauce ,  le t tuce ,  tomato ,  on ion ,
and house  p ick les  on  a  br ioche ro l l .

$18

AGF

House or  Caesar  Sa lad  +$4

Cup o f  NE Chowder  +$6

Glu ten-Free  Bread +$2 /  Handhe lds  ava i lab le
da i ry - f ree  upon reques t

SHORT RIB MAC & CHEESE $28

CHICKEN PARMESAN $26

BONE-IN PORK CHOP $36

Chef  Kar lo ’s  bra ised  shor t  r ib  w i th  a  b lend o f
Monterey  Jack ,  mozzare l la ,  cheddar ,  and  Parmesan ,
w i th  house  pas ta .
Hal f  Por t ion  $18

I t a l i an-breaded ch icken breas t  over  r iga ton i  w i th
mar inara ,  me l ted  mozzare l la ,  and  f resh  bas i l .
Vodka  Sauce +$2

Chef  Migue l ’ s  s igna ture  16oz  bone- in  pork  chop
wi th  roas ted  pota toes ,  sp inach ,  and v ina igre t te
peppers ,  w i th  house-made demi -g lace .

GF

AGF

GLUTEN FREE

AVAILABLE GLUTEN FREE

DAIRY FREE

VEGETARIAN

AVAILABLE DAIRY FREE

DF

V

ADF

*Consuming raw or undercooked meats, poultry,  seafood, shel l f ish, or eggs may increase 
your r isk of food borne i l lness, especial ly i f  you have certain medical condit ions.
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